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Before h a rve s tin g  your sugpo ,p repara tion  o f 
m a te r ia ls  l i k e  c o n ta in e r and s u f f ic ie n t  ic e  i s  necessary. 
The co n ta in e r must be a i r t ig h t  to  m inim ize the ra p id  m e ltin g  
o f  the ic e  and conserve i t s  coo lness. I t  must be made o f wood 
or plywood or G .I .  (ga lvan ized  Iro n )  in s u la te d  w ith  styro foam .
Ic in g  should be done im m ediate ly a f te r  weighing the 
shrim ps. Avoid exposure o f the shrimps to  the heat o f the 
sun. I t  causes d e te r io ra t io n  and thus produce poor q u a li ty  
p rodu c t. The shrimps should be placed in  prepared c h i l le d  
water be fo re  the f in a l  packing.
In  packing the shrim ps, ic e  should be cracked in to  
sm a ll p ieces to  have a b e tte r  con tac t w ith  the la y e r o f 
shrim ps. A co n ta in e r o f 15-20 k i lo s  ca p a c ity  w i l l  be 
convenient in  hand ling  and tra n s p o r t in g  to  the s i te  o f the 
fa c to ry  or m arket.
Th is  p re p a ra tio n  im m ediate ly fo llo w in g  ha rvest is  
very  im po rta n t to  m a in ta in  the freshness o f  the  p rodu c t.
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MANUFACTURING PROCESS
Tbs moment the ice d  shrimps a r r iv e  in  the fa c to ry  o r the  
processing p la n t the shrimps are re-weighed and washed w ith  
co ld  or c h i l le d  w a te r. A f te r  weighing and re co rd in g  the same, 
the  head o f the  shrimp is  removed com p le te ly . T h is  process 
should be done i f  the  product is  in tended fo r  e x p o rt. Th is 
i s  done to  m in im ize cost o f m a te r ia ls  fo r  pack ing , cost o f 
t ra n s p o r ta t io n , and to  keep the p roduct lon ge r in  s to rage .
The next step a f te r  removing the head is  another 
washing, us ing  co ld  o r c h i l le d  w ate r. Cold o r c h i l le d  water 
is  used in  washing the shrimps so th a t i t  w i l l  no t be sub jected  
to  sudden change o f tem pera tu re , as th is  w i l l  a f fe c t  the 
q u a l i ty  o f the p rodu c ts . A f te r  washing the headless shrimps 
are c la s s i f ie d  and so rted  accord ing to  s izes  o r g roup ing . 
Two k ilog ram s o f headless shrimps o f the same s ize s  or 
grouping is  p laced in  each t r a y .  The t i n  t ra y  i s  cons truc ted  
t o ho ld  a t le a s t two k ilog ram s o f headless shrimps and i t s  dimension 
is  made to  f i t  to  s ize  o f the inner-waxed boxes fo r  system atic  ha nd lin g  
and packaging. The arrangement o f the headless shrimps in  the 
t ra y  should fee made so th a t the  bottom and topmost la y e rs  o f the 
shrimps appear and the t a i l  ends are in  the cen te r o f the t ra y  
w h ile  the shrimp meaty p o r t io n  (s e c tio n  where the head is  
separated from the body) is  p laced fa c in g  outwards.
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The arrangement is  made, so th a t when the ic e  b lock  is  formed 
w ith  the headless shrimps they can s t i l l  be e a s ily  seen a t the 
two side o f the eyes b lo c k . The q u a li ty  and freshness o f 
shrimp frozen  p ro d u c ts  can then be e a s ily  determ ined v is u a l ly ,  
by ju s t  lo o k in g  a t bo th  s ides o f the ic e  b locks where the 
shrimps are encased.
A f te r  p la c in g  and a rrang ing  the  two k ilog ram s o f 
headless shrimps o f un ifo rm  s izes  and same grouping in  each 
t r a y ,  the shrimps are pressed to  le v e l i t s  c o n te n t, us ing 
e ith e r  the hands or the bottom o f another t r a y .  Only the 
bottom and top most la y e rs  are arranged s y s te m a tic a lly , le a v in g  
the m iddle p o r t io n ,  a t random arrangem ent. When a l l  the 
headless shrimps are a lready  arranged and placed in  the t r a y ,  
accord ing to  s ize  and group ings, the t ra y  are sub jected to  
qu ick  fre e z in g  to  -30 to  -40°C. tem perature fo r  one. hour. 
Quick fre e z in g  i s  made to  k i l l  o r d e -a c tiv a te  most o f the 
b a c te r ia  in  the shrim ps, Lower b a c te r ia l count, a lso  enhances 
the p re se rva tio n  and re ta in s  the freshness o f the frozen 
p rodu c t.
A f te r  one hour o f qu ids fre e z in g  a t -30 to  40°C, the 
tra y s  are removed and f i l l e d  w ith  co ld  o r c h i l le d  water on the 
to p , le v e l o f the shrim ps, and q u ic k -fro z e n  again fo r  another 
one hour a t 40°C. A sm a ll ic e  b lock  w ith  headless shrimps
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encased i s  formed in s id e  the t r a y . By sudden immersion in  the 
o rd in a ry  tap w a te r, the ic e  b lock  thus formed can be e a s ily  
removed from the  t r a y ,  and th is  is  placed in s id e  the p la s t ic  
f i lm  be fore  p la c in g  the same in  the inner-waxed ca rtoon .
M arking as to  s ize  assortm ent should be made on the 
ou te r cove ring  o f the in n e r waxed-boxes. These boxes, w ith  
two k ilog ram  shrimps co n te n t, are placed in  a b ig ge r or 
ou te r cartoon w ith  10 boxes cap a c ity  or 20 k ilog ram s in  to t a l  
con ta in  o f shrimp w e igh t. Markings are also made accord ing to  
s izes  assortm ent or groupings o f the 10 boxes in s id e .
A f te r  s e a lin g  the cartoons using the p la s t ic  s e a le r, 
they are placed in s id e  the co ld  storage having minus 15-20 
degrees c e n tig ra d e . Th is  complete the processing up to  
packaging, and the  fin ish ed  frozen  products are ready to  
be shipped by boa t, having r e f r ig e r a t io n  u n i t ,  to  d e s t in a t io n .
WHOLE AND HEADLESS FROZEN SHRIMPS
For domestic m arketing  o f frozen  shrim ps, the shrimps 
are frozen  as a whole p iece or w ith  head-on. The d iffe re n c e  
i s  th a t fo r  export market shrimps are marketed headless, 
w h ile  fo r  lo c a l consumption and inasmuch as the F i l ip in o s  
p re fe r  to  pa rtake  th e i r  shrimps in  whole p ie ce , these are so ld  
w ith  head-on. Th is  food preference is  always taken in to  
c o n s id e ra tio n  in  the domestic m arke ting  o f frozen  shrim ps,
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On the o the r hand, the Japan export market p re fe rs  th a t th e ir  
frozen  shrimps be headless due to  the economy o f hand ling  and 
tra n s p o r ta t io n . Here the  purpose is  more on economic expediency 
and le ss  on food p re fe rence .
CLASSIFICATION OF FROZEN SHRIMP IN THE EXPORT MARKET
In  the export m arket, the headless shrimps are grouped 
accord ing to  th e i r  s iz e s . As p ra c tic e d , the frozen  shrimps are 
c la s s if ie d  as fo llo w s :
B lack T ig e r (Sugpo) White Shrimps
U-1 0  p c s /lb  21-25 p c s . / lb
10-15 p c s /lb  26-30 p c s . / lb
16-20 p c s /lb  31 -40 p c s /lb
21-25 p c s /lb  41-50 p c s . / lb
26-30 p c s /lb  51- 60 p c s . / lb
31 -40 p c s / lb  61-70 p c s . / lb
41-50 p c s / lb  71-80 p c s /lb
For i l l u s t r a t i o n  — in  the c la s s i f ic a t io n  under 10, 
i t  means th a t to  make one k ilog ram  o f headless shrim ps, the 
number o f p ieces o f same s ize  should no t be more than 10 p ieces . 
A pprox im ate ly  one headless shrimp weighs more than 100 grams.
PERCENTAGE OF MEaT ON HEADLESS PRAWN WHEN PROCESSED
Head p a r t ------------------ • 35%
Body meat p o r t io n ---------- 65%
T o ta l 100%
I f  the prawn weighs 100 grams, the body p a rt weighs on ly  
65 grams and the head p a r t ,  35 grams.
WASTE DISPOSALS
What i s  to  be disposed o f i s  the estim ated 35% head p o r t io n  
o f the shrim ps. Th is  p o r t io n  is  c o lle c te d , d r ie d  and so ld  as p ro te in  
feed supplement, o r make in to  P a tis  o r in to  shrimp kropeck, 
depending on which o f fe rs  a good economic re tu rn .
